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W E L C O M E  A B O A R D

Odyssey Cruises is the industry leader in exceptional, elegant and attentive dining cruises—creating unforgettable 

memories and spectacular events on the water. Enjoy an escape to the signature elegance and total entertainment 

experience only a true luxury cruising vessel can provide. Immerse yourself in a distinctive and welcoming 

atmosphere of three enclosed decks and one open-air deck, each with a singularly unique setting. Sit back and relax 

as our highly-trained staff provides award-winning service and takes care of everything.

Spectacular skyline views drift past your window. Live music fills the air. Inviting dance floors lure guests. Elegant 

entrees and desserts whet your appetite. It ’s all here. All aboard the ultimate dining cruise indulgence, the Odyssey. 

No matter the season or the event, our Odyssey Event Planners can craft a memorable experience for you and your 

guests. The perfect event is just a phone call away. 

W H AT  O U R  C L I E N T S  S A Y

“The Odyssey was an absolutely per fect evening, a chance to sample some of the finest cuisine of fered within the Boston area. Our group 

and our spouses thoroughly enjoyed the evening.” 

— Haemonetics

Braintree, M A   

“We had an event for 400 of our employees. I want you to know that we were thoroughly pleased with the way the entire event turned out 

– the food, the servers, the beautiful boat, the enter tainment – just everything was great. A wonder ful evening. We truly enjoyed it.”

 

— Bayer Health Care

East Walpole, M A
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E V E N T  E N H A N C E M E N T S :

— Custom florals

— Ice sculptures

— Specialty bars

— Specialty music

— Karaoke

— Reggae bands

— Steel drum bands

— Themed events

— Decorations

— Caricature artists

— Photography services

— Transportation

— Meeting equipment rentals

— Chocolate fountains

No matter what you need for your next group event, the Odyssey can create a custom package that’s perfect for your group. 

With specialized menus, a variety of entertainment choices, an array of bar packages and countless enhancements, your options 

for elegant entertaining are endless. Let our Odyssey Event Planners handle all of the details. Create unforgettable memories and 

spectacular group events on the water when you book today.

P E R F E C T  F O R :

Employee Recognition | Gala Receptions | Product Launches | Corporate Milestones

Client Entertaining | Incentive Events | Summer Team Building | Board Meetings | Sales Retreats

Weddings | Holiday Parties | Birthdays | Anniversaries | School Events | Church Outings | Senior Day Trips

F O R  F U L L  S H I P  C H A R T E R S :

— Customizable boarding and cruising times

— Adjustable pick-up and drop-off locations include:

  — The World Trade Center (steps away from   
   the new Boston Convention Center)

  — The Hyatt Harborside

  — Marina Bay

  — Charlestown
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D E C K  L A Y O U T S

Odyssey is licensed by the United States Coast Guard to carry 850 passengers and crew.

S O U L E I A D O  D E C K  ( P r i v a t e )

Harbor Level Deck Seating Capacity: 250

Passenger Dining Area: 3700 Sq. Ft.

Bar: 1 Main

Heads: 4 - Women’s   2 - Men’s

Complimentary Coat Check: 1

Dance Floor Area: 11’ x 19’

The Souleiado Deck is the largest aboard Odyssey.
B O W

B O W

S T E R N

S T E R N

H O R I Z O N  D E C K  ( P r i v a t e )

Middle Deck Seating Capacity: 230

Passenger Dining Area: 3200 Sq. Ft.

Bar: 1 Main

Heads: 3 - Women’s   1 - Men’s

Complimentary Coat Check: 1

Dance Floor Area: 14’ x 19’

Passengers board and disembark on the stern of the 

Horizon Deck. This deck is handicap accessible.
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S K Y  D E C K

Observation Deck Area: 1650 Sq. Ft.

The Sky Deck is equipped with an outdoor sound system.

(Smoking is permitted on outside decks only.)

A D M I R A L ' S  L O U N G E  ( P r i v a t e )

Top Deck Indoor Seating Capacity: 50

Passenger Dining Area: 750 Sq. Ft.

Bar: 1 - Main

Heads: 1

Complimentary Coat Check: 1

A D M I R A L ' S  A F T  ( P u b l i c )

Public Observation Area: 1600 Sq. Ft.

Bar: 1 - Main

B O W S T E R N

B O W S T E R N

Admira l ' s  Lounge

Admi ra l ' s  Af t
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S A M P L E  L U N C H  M E N U
Items are subject to change.

F I R S T  C O U R S E

Antipasto Plate
 An assortment of Domestic and Imported Meats and Cheeses, 
 drizzled with a Basil Pesto Balsamic Reduction

Classic Caesar Salad
 Crisp Romaine Hearts tossed with tangy Caesar dressing, Herb   
 Croutons and Parmesan Cheese

Lobster Bisque
 Rich Lobster simmered in Butter and Cream, blended with a 
 touch of Sherry 

M A I N  C O U R S E

Tuscan Chicken
 Pan-seared Chicken Breast and Fresh Herbs, layered with a blend  
 of Sun-dried Tomato and Cheeses, served with a Vegetable Orzo and  
 Sautéed Swiss Chard 

Syrah Braised Center Cut of Beef
 Tender cut of Beef slow-roasted with a Savory Red Wine Demi-Glace  
 and accompanied by White Truffle Mashed Potatoes and Fresh   
 Seasonal Vegetables

Seafood Ravioli Gratineé
 Ravioli Pasta stuffed with Shrimp, Scallops and Crab finished Au  
 Gratin with Parmigiano-Reggiano Cheese and Pomodoro Ragu

Haddock Almandine
 Fresh New England Haddock baked to perfection with Dijon & Almond  
 flavors, accompanied by Wild Rice and Brown Butter Glazed Green Beans

Mediterranean Vegetable Purse
 Israeli Couscous, Roasted Vegetables and Imported Cheese in a Whole  
 Wheat Pastry Bundle served on a bed of Eggplant Confit, Grilled   
 Baby Carrots and Asparagus, all finished with Fire-Roasted Red   
 Pepper Puree

D E S S E R T S

Raspberry Mousse Cup

New York Style Cheesecake

Odyssey’s Signature Decadent Chocolate Truffle Torte

Traditional Key Lime Pie

S A M P L E  D I N N E R  M E N U
Items are subject to change.

F I R S T  C O U R S E

Antipasto Plate
 An assortment of Domestic and Imported Meats and Cheeses, drizzled  
 with a Basil Pesto Balsamic Reduction

Boston Bibb Salad
 Leafy Greens tossed with Red & Yellow Peppers, Radishes, Chick Peas, 
 Tomato Concasse and Crumbled Gorgonzola in a Parmesan   
 Vinaigrette 

Lobster Bisque
 Rich Lobster simmered in Butter and Cream, blended with a 
 touch of Sherry 

Argentinean Scallops
 Atlantic Sea Scallops, Gulf Shrimp and Blue Crab baked with  
 Creamy Spinach and Au Gratin Parmesan Cheese

M A I N  C O U R S E

Tuscan Chicken
 Pan-seared Chicken Breast and Fresh Herbs, layered with a tangy  
 blend of Sun-dried Tomato and Cheeses, served with a Vegetable Orzo  
 and Sautéed Swiss Chard 

Syrah Braised Center Cut of Beef  
 Tender cut of Beef slow-roasted with a Savory Red Wine Demi-Glace  
 and accompanied by White Truffle Mashed Potatoes and Fresh  
 Seasonal Vegetables

Seafood Ravioli Gratineé
 Ravioli Pasta stuffed with Shrimp, Scallops and Crab finished Au  
 Gratin with Parmigiano-Reggiano Cheese and Pomodoro Ragu 

Boneless Pork Chop
 Grilled Boneless Pork finished with a Lemon Rosemary White Wine  
 Reduction served with a Double Baked Cheddar and Bacon Yukon  
 Gold Potato

Haddock Almandine
 Fresh New England Haddock baked to perfection with Dijon & Almond  
 flavors, accompanied by Wild Rice and Brown Butter Glazed Green Beans

Mediterranean Vegetable Purse
 Israeli Couscous, Roasted Vegetables and Imported Cheese in a Whole  
 Wheat Pastry Bundle served on a bed of Eggplant Confit, Grilled  
 Baby Carrots and Asparagus, all finished with Fire Roasted Red  
 Pepper Puree 

D E S S E R T S

Raspberry Mousse Cup

New York Style Cheesecake

Odyssey’s Signature Decadent Chocolate Truffle Torte

Traditional Key Lime Pie

Chef's Daily SpecialAll Odyssey menu items can be selected onboard 
from a menu by your guests the day of your cruise.



B E E R ,  W I N E ,  J U I C E  A N D  S O D A  P A C K A G E

This package includes unlimited Pepsi Products, Bottled Waters 

and Fresh Juices. Also included are a variety of Domestic 

and Imported Bottled Beers, and our fine House Wines 

(Chardonnay, Merlot, Cabernet Sauvignon and White 

Zinfandel).

H O R S  D ' O E U V R E S
Items are subject to change. Prices are per 50-piece lot.

H O T  H O R S  D ' O E U V R E S   Per Lot
Sirloin Tostada $110 
Parmesan Pesto Roll $90
Potato Latkes $90 
Stuffed Mushrooms $100
Spanakopita  $110
Vegetable Spring Rolls $110
Assorted Mini Quiche  $110
Southwest Chicken Quesadilla $120 
Curried Chicken Kabob $120
Sesame Chicken Skewers  $120
Coconut Chicken $120
Coconut Popcorn Shrimp  $130
Mediterranean Shrimp  $120
Scallops and Chili $130
Duck Confit  $120
Teriyaki Beef Kabob  $120
Grilled Lamb Chops  $120
Scallops Wrapped in Bacon $130
New England Crab Cakes  $130

C O L D  H O R S  D ' O E U V R E S   Per Lot
Herbed Cucumber Wheel $90 
Wild Mushroom Crostini $90 
Grilled Vegetable Tapenade $90
Melon and Prosciutto  $110
Smoked Salmon Crisps $110 
Beef and Caper Crostinis  $110
Figs Wrapped in Serrano Ham (June-Sept Only)  $130
Oysters on the Half Shell  $120
California Sushi Rolls  $150

H O R S  D ' O E U V R E S  T I E R S

C H E F ' S  C H O I C E  $8 per person
Roasted Sirloin on Crostini 
Smoked Chicken Salad Tartlet
Smoked Salmon Mousse on Toast Points 
Herbed Beggars Purse 

S I LV E R  $11 per person
Plum Tomato, Basil and Fresh Mozzarella Bruschetta
Mini New England Crab Cake with Dijon Aioli
Sesame Teriyaki Chicken Skewers
Parmesan Pesto Rolls

G O L D  $13 per person
Sirloin Tostada 
Wild Mushroom Crostini 
Curried Chicken Kabob
Coconut Popcorn Shrimp

P L A T I N U M  $15 per person
Shrimp Cocktail
Grilled Vegetable Tapenade
Scallops in Bacon 
Duck Confit

Available for full deck or full ship only. Prices are for 6 to 8 total pieces 
per person for an average of one hour passing.

H O U S E  B R A N D  P A C K A G E

This includes the above packages plus a variety of Wines by the 

Glass, House Liqueurs and Cordials. This is the perfect package 

for a group looking to offer cocktails on a budget.

P R E M I U M  B R A N D  P A C K A G E

This includes the above packages plus a variety of Premium Wines 

by the Glass, Premium Liqueurs and Cordials. For any 

celebration, this package is always a favorite.

B A R  P A C K A G E  C O N T E N T S

A cash bar is provided with your cruise. As an alternative, the following packages have been designed to complement any event! 

From our simplest Soda Package to our “full service” Premium Package, we offer something for everyone. Each package is priced 

per passenger and includes unlimited service for the indicated bar items for the duration of your event. 

H O R S  D ' O E U V R E S

Prices do not include taxes, fees or prepaid service charges. Prices and items are subject to change.
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B O S T O N  O D Y S S E Y  G R O U P  P R I C I N G

2 0 0 9  C R U I S E  S C H E D U L E  & 
G R O U P  R A T E S 
Ask about our off-peak rates available January - March 

and November.

Saturday and Sunday Brunch  $5590

 Board: 11:00am Cruise: 12:00pm - 2:00pm

Monday through Friday Lunch  $4790

 Board: 11:00am Cruise: 12:00pm - 2:00pm

Midday   
Monday through Thursday   $4190

 Board: 2:45pm  Cruise: 3:00pm - 5:00pm
Friday and Saturday  $4190

 Board: 3:00pm Cruise: 3:30pm - 5:30pm

Monday through Thursday Dinner  $8690

 Board: 6:00pm  Cruise: 7:00pm - 10:00pm

Friday Dinner   $8690

 Board: 7:00pm  Cruise: 8:00pm - 11:00pm

Saturday Dinner   $10490

 Board: 7:00pm Cruise: 8:00pm - 11:00pm

Sunday Dinner   $6990

 Board: 5:00pm Cruise: 6:00pm - 9:00pm

Moonlight Cruise   $4190

 Board: Midnight  Cruise: 12:30am - 2:30am

Prices do not include taxes, fuel surcharge fees or administrative fees. The 
administrative fee does not represent a tip or gratuity for our service staff and 
is used to cover certain direct cruise costs. Similar to a banquet facility, our 
service staff is paid a higher hourly wage to provide your onboard service. 
It is appropriate to leave a gratuity for any onboard purchases or if you 
feel that you received exceptional service. Prices and schedules are subject to 
change. Our most popular peak season cruises may be priced at a premium 
due to demand. Please check our website at OdyseyCruises.com/Boston for 
current schedules. Special pricing for children under 12 (excluding Monday - 
Saturday Dinner Cruises). Call for availability.

B E V E R A G E  P A C K A G E S
Items are subject to change

 Brunch/Lunch  Dinner
Juices and Soft Drinks  $11  $14

Non-Alcoholic Frozen Drinks,
Non-Alcoholic Beers,
Juices and Soft Drinks  $16  $19

Brunch Package  $11  N/A

Domestic Beer, House Wine,
Juices, Soft Drinks
and Bottled Water  $21  $28

House Brand Package  $25  $32

Premium Brand Package  $29  $36

Beverage Packages are priced on a per person basis. Beverage Packages 
for extra cruising hours are an additional charge.

Coffee, tea and iced tea are complimentary.
Soda and juice are complimentary for children 11 and under.

We strongly recommend that you enjoy the full Odyssey experience. 
However, you can purchase the cruise without the meal by calling 
617/654.9720.


